

THE CLAIMS 



What is claimed is: 
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T. A looa product compnsmg a sugar wa feftravi n g a fil l m fco^a^, 
substantially water-ftee-fat^bas^-confectionery material. 




^. A food product accordm| to cl4 im 4--whereiri tb e -SiiEar wafer is cone- 

hapedr 
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TT A foo3^fodne^accQrding to claim 1 wherein the food product is bite- 
sized or a 2-3 bite-sized piece. 

4. A food product according to claim 1 wherein the filling has a water 
content of less than 10%. 

5: Atbod product accordmg to claim 1 wherem ttie tillmg is dark/ 

or white chocolate, products derived from sugar with or^athoufmilk 
derived components, and fat and solids frornyggetableor cocoa sources in 
differing proportions, chocolate substitutes containing direct cocoa butter 
replacements, stearines, cocopufoiCpalm oil, butter or any mixture thereof; 
nut pastes, praline or coilfectioner's coatings comprising chocolate 
analogues withp0€oa butter replaced by a cheaper non-tempering vegetable 
fat cont ainialg^om about 60 to 90% chocolate and from about 40 to lO^o of 
^egitable fat. 
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6. A food product according to claim 1 wherein the filling is a blend of 
chocolate and a non-lauric vegetable fat. 

7. A food product according to claim 1 wherein a fat-based coating is 
present on the inside surface of the sugar wafer. 

8r Ar-fe oH pr nHnc t a c cording to cla iffl-j-wbefeiiua dible inclus ions are 

incorporated in the fat-containing^jifectioHery-materiar 
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A tood product accofdinjj lcrrfaim-8-^v4iefetf^^\uiicl^ _ 
containing substantial_amo«ats-of-water are encasea within the fat- 




contaiSfflf^eeniixtTOnery-rrrateriat 

1^)n. A process for preparing a food product comprising a sugar wafer 
havingVsjibstantially water-free fat-based confectionery filhng which 

comprises pr^^q^ng the sugar wafer in a desir e d shape, introducing -a 

substantially water^^ft^ fat-based confectionery in a molten, semi-liquid or 
semi-solid mass upon orlnto the sugar wafer, and allowing the 
confectionery to harden to fomsthe food product. 

11. A process according to claiM 10, wherein the sugar wafer is provided 
in the shape of the cone and the confectionery is introduced to at least 
partially fill the cone. \ 

12. A process according to claim 1 1, wherein a fat-based coating is 
applied to the interior surface of the cone before the confectionery is 
introduced therein. 
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